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Iran,  food  in,  214 
Irradiation; 

approval  for  wheat  and  bacon  in  U.S..A.,  683 
European  research  programmes  on,  43 
preservation  of  pork  sausages.  380,  474 
studies  on  fresh  fruits  and  vegetables,  505 
U.S.A.  approval  of  irradiated  foods,  100 
Israel  (news  item),  54 
Italy  (news  item),  404 


J 

Jam.  quality  of  (ed.),  2 
Jelly  food  preptirations,  227 


K 

Kenya  (news  items),  6.56,  700 


L 

Kaboratory  tests  for  chemical  sterilisers  and  detergent 
sanitisers,  421 
laictates: 

calcium,  as  a  calcium  source,  4:16 
glucogenic  effects,  436 
influence  of,  on  protein,  433 
sodium,  as  a  humectant,  4:15 
applications  of,  4:13 
in  baby  foods,  4:16 
in  the  body,  435 
Lactic  acid; 

as  an  acidulant,  4:12 
in  high  boilings,  4:12 
microbiological  considerations,  4:i4 
neutralising  properties  of,  4:12 
I.actic  acid  and  lactates,  432 


M 

Macadamia  Nuts; 

cooking  and  packing  of,  4:10 
cracking  the  shells,  430 
drying  of,  430 

how  they  are  processed  in  Hawaii,  428 
planting  and  harvesting  of,  420 
processing  of,  420 

Machinery  and  equipmrat: 

adhesive  tape  lubricant,  640 

aerosol  adhesive,  606 

air  compressors,  562 

air  conditioning  equipment,  230 

air  drying  equipment,  610 

air  filter,  106 

air  conditioning  unit,  304 

ammeters  and  voltmeters,  612 

at  the  International  Packaging  Exhibition,  510 

automatic  filling  and  sealing  machine,  173 

bagging  unit,  151 

bag  maker,  450 

bakers'  tray  washing  machine,  640 
bakery  containers,  482,  625 
bakery  instant  steam  system,  155 


Machinery  and  equipment  (continuej) : 
bakery  machin-s,  new,  640 
bakery  mixers,  123 
bakery  ovens,  123 

baking  and  confectionery  machines,  2:W 

ball  fonning  machine,  445 

batch  drying  ovens,  :t33 

belt  conveyors,  148,  ;137,  600 

liever.Tge  and  liquid  food  processing  machines.  234 

boiler  controllers,  613 

Iwilers,  566 

bottle  corking  machine,  523 

bottle  inspectors  and  cleaners,  565 

bottle  labeller,  638 

bottle  washers  and  case  packers.  563 

bottle  washing  machines.  171,  477 

bottling  and  container  handling  machines,  237 

box  erector,  401 

bread  and  dough  equipment,  12.’) 

brewing  plant,  cleaning  and  sterilisation  of,  312 

butter  moulding  and  wrapping  machine,  173 

canning  equipment,  '240 

can  opener  and  can  crusher,  564 

can  rejector,  643 

captive  seal  tube  couplings,  637 

carton  filling  machines  for  dairy  products.  :iH 

carton  makers  and  erectors,  52(1 

case  checkweigher,  106 

case  gluers,  510,  602 

case  packer,  523 

casing  machines,  520,  04U 

checkweighers,  06,  605 

chemically  resistant  valves,  444 

chlorinator,  445 

chromatography  t.'ink,  440 

clarifying  filters,  575 

closing  machinery,  618 

closures  and  collapsible  tubes,  .525 

coaters  and  icers,  621 

cold  store  clothing,  476 

cold  store  temperature  measurement,  616 

collator,  automatic,  445 

colloid  mills,  06,  132 

colour  sorters,  new,  605 

commerci.'U  bactofuge,  160 

commercial  freexers,  07 

computer,  electronic,  4U1 

computers  (ed.),  2 

confectionery  cutters,  70 

confectionery  ovens  and  stoves,  74 

confectionery  weighing  machints,  71 

container  sealing  machine,  630 

container  trolley,  680 

containers,  440 

container  system,  new,  575 

control  and  measurement,  600 

controllers,  miniature,  440 

control  valves,  61 1 

converter,  electro-pneumatic,  4.50 

conveyors,  156,  307,  478,  524 

couplings,  440 

cream  separator,  170 

cream  treatment  unit,  170 

cup  filling  and  closing  machine,  156 

dairy  equipment,  244 

decrating  miichine,  156 

destoppering  and  decrating  machine,  602 

detector,  metal,  614 

de-tinners,  621 

differential  hygrometer,  686 

diffusion  dryer,  and  tableting  machine,  .5*25 

discrete  dampers,  371 

doughnut  maker,  621 

dressing  machine,  154 

dry  feeder,  148 

dry  film  lubricant,  148 

dry  powder  extinguisher,  6:16 

duplicators,  576 

dust  collector,  481 

egg  cleaning  machine,  637 

egg  gr.ader,  :)0 

egg  handling  equipment,  04 

egg  prep.ack  erector,  444 

electric  surface  heating,  152 

electric  truck,  446 

evaporator,  high  performance,  606 

factory  ambulance,  06 

feeding,  cleaning,  filling,  capping  and  labelling 
equipment,  5(V6 
feeding  machine,  variable,  576 
fillers  for  liquid  foods,  520 
fillers  with  time  control,  07 
filling  and  lidding  machines,  148 
filling  and  lidding  machines  for  dairy  products,  :t0 
filling  machine  for  preserves.  523 
filling  machine  for  sterilised  milk,  160 
filling  machines,  610 
film  handling  machine,  618 
filter  for  vacuum  pumps,  476 
filters  for  the  soft  drinks  industry,  560 
filters,  industrial,  450 
fish  processing  equipment,  246 
flasher  unit,  338 
floatswitches,  337 
flour  weighing  machinery,  6‘25 
flow  inducers,  638 
flowmeters,  613,  614 
foam  eliminator,  606 
food  fryer,  automatic,  606 
food  waste  disposers,  446 
fork  lift  trucks.  341 ,  607 
formers  and  cutters,  621 
freeie  dryer,  04 

fruit  and  vegetable  handling  equipment,  246 


Machinery  and  ^uipment  (continued) : 
fruit  comminuting  process,  562 
fruit  washing  machines,  341,  622 
frying  and  jam  injection  unit.  686 
gas  chromatographs,  612,  636 
gas  detector,  portable,  637 
gauges,  61 1 

gluer  and  carton  flap  sealer,  440 

grain  handling  plant,  304 

heating  bacon  curing  rooms,  6:18 

heatmeter,  338 

horizontal  freezer,  172 

humidifying  unit,  60U 

hydraulic  shut-off  valve,  576 

ice  lollie  machine,  160 

ice  lolly  packaging  machine,  6:18 

immersion  heater,  industrial,  602 

incinerators,  47,  622 

insect  controller,  686 

instrument  casings,  576 

instruments  and  control  equipment,  248 

isolators,  371 

jam  and  preserv'e  manufacturing  equipment,  252 
jar  washing  machine,  73 
jet  cleaners,  :134 

labelling  machine,  305,  482,  525,  600 

laboratory  and  pilot  sc:ile  equipment,  252 

lampholder  fitting,  106 

level  controller  or  transmitter,  478 

level  control  units,  307 

level  indicator,  continuous,  46 

lifter- tilter  trucks,  337,  524 

lift  trucks,  pedestrian  controlled,  46 

liquid  chilling  packages,  687 

liquid  disperser  mixer,  338 

liquid  nit^en  refrigeration  system,  444 

liquid  whistle  homogeniser,  IM 

loss  of  vacuum  sensing  device,  614 

low  temperature  cabinets,  605 

machine  guards,  680 

machine  switches,  476 

meat  machinery,  132,  210 

meat  processing  machines,  256 

meat  roll  tycr,  133 

meat  weighing  machines,  I:l3 

mechanical  handling  equipment,  261 ,  304 

metal  detector  and  checkweighers,  526 

metering  pumps,  types  and  applications  of,  30:1 

microfilter.  680 

microscopic  drawing,  simplified,  482 
milk  processing  vessel,  172 
mixers.  04.  05,  155,  564,  623,  600 
mixers  for  confectionery,  70 
mobile  handling  plants,  05 
moisture  meters,  .‘134,  450,  600,  616 
new  transfer  pump,  .‘104 
nylon  overall,  156 
oil  and  fat  processing  plant,  272 
oil  burner,  334 
oven  loader/unloader,  630 
ovens,  623 

overwrapping  machine,  606 

package  making  machines,  525 

pack.'iging  adhesives,  576 

packaging  machines.  47,  276,  338 

packaging  tape,  new,  575 

pallet  decks,  detachable,  155 

pallet  racking,  643 

pallet  truck,  154 

pan-greasers,  625 

patty  forming  machine,  151 

pea  washer,  630  ' 

pie  machines,  122 

pilot  scale  freeze  dryers,  307 

pipeline  identification  tapes,  643 

pipe  system,  566 

pl^tic  bulk  containers,  446 

plastic  film  sealer,  607 

plastic  wall  cladding,  341 

plastic  work  boxes,  106 

plastic  work  trays,  05 

plate  carbonating  system,  562 

plate  freezer,  687 

plate  heat  exchanger,  07 

plug  valves,  478 

polyethylene  milk  chums,  44 

peg-table  pH  meter,  616 

potato  chip  cutter,  636 

powder  fillers,  510 

power  meat  saw,  132 

Pre-packager  and  vacuum  sealer,  307 

proem  controllers,  612,  613 

proportioning  pumps,  563 

provers  and  coolers,  625 

pump  for  handling  solids,  478 

pumps,  47,  401,  5iM,  565 

recorders,  indicators,  controllers  and  regulators, 
611 

reel  oven  (or  pie  baking,  133 

retort  processing  indicator,  680 

roaster  and  blancher,  71 

roll  tube  spinner,  170 

rotary  table,  445 

rotary  unscrambler,  new,  630 

sauce  bottle  closing  installatioa,  643 

sau^e  proceuing  machinery,  210 

semi-automatic  decrating  machine,  171 

separating  valve,  .337 

shock  indicator,  524 

shredding  and  chipping  machines,  563 

shrink  tunnels,  520,  OM 

shrink  wrapping  machines,  307 

sifters,  new,  05 

silent  mountings  on.  360 
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Machinery  and  equipment  {coHliHued) : 
size  reduction  machines,  28M 
smoke  detector/fire  alarm,  696 
soft  drinks  instruments,  565 
sorting  machinery,  618 
spectrophotometer,  47 
spray-driers,  79,  80 
spray  drying  plant,  692 
spray  fevers  and  depositors  for  baking,  125 
spray-on  sterilising  agent,  151 
spreader-feeder,  95 
stacking  box,  686 
stacking  units,  193 
stainless  steel  pumps,  637 
stapling  machines,  524 
stapling  unit,  477 
starch  drying  plant,  74 
steel  racking,  333 
stitching  machines,  520 
stopper  removing  machine,  564 
stor^e  equipment,  :i00 
storage  tanks  and  hllers,  564 
straddle  truck,  445 
strapping  accessories,  154,  526 
sugar  unloading  system,  152 
suspension  dryer,  46 
sweeper,  battery  electric,  481 
syruper-filler-crowner,  562 
syrup  mixing  vessels,  506 
tape  applicator,  526 
tape  machines,  96,  151.  482 
tape  printer,  333 
tapes,  industrial,  152 
tea  weighing  machines,  341 
temperature  control  units,  334,  395 
tenderometer  and  texturemeter,  613 
thermoplastic  forming  machine,  524 
thennostatic  steam  trap,  446 
timber  buildings,  401 
time  indicator,  333 
timers,  electronic,  96 
titrator,  automatic,  611 
tractors,  341,  690 

tray  and  utensil  washing  machine,  74 

tug,  battery  ek-ctric,  154 

vacuum  blood  catching  machine,  687 

vacuum  clipping  machine,  132 

v.acuum  packer,  696 

vacuum  p.icking  machine,  525 

valve,  flush  bottom,  46 

valves,  pneumatic,  152 

vibratory  weighing  machine,  481 

washing  machine,  194 

washing  machines  for  the  baking  industry,  124 
water  chiller.  395 
water  demineralising  unit,  697 
water  unit,  purilied,  697 
weighing  machines,  338,  618 
wrapping  machines,  401, 619,  625 
wrapping  m.achines  for  bakery  products,  124 
wrapping  machines  for  confectionery,  73 
wrapping  machines  for  dairy  products,  38 
Maintaining  cooling  towers  in  food  processing  plants, 
I:i6 

Malaya  (news  item),  656 
Malt: 

bacteria  in,  309 
in  brewing,  308 
Margarine : 

and  EFA,  351 

continuous  production  of,  306 
Marjoram,  characteristics  of,  26 
Materials  for  aluminium  crowns,  14 
Materials  handling,  671 
Materials  handling: 
containers,  674 
conveyors,  671 
fluidis^  pumping,  675 
lifting  equipment,  672 
vibrators,  676 
Meat: 

biochemistry  of  pork  curing,  330 
canned,  spores  in,  592 
chan^ng  pattern  of  the  trade  (ed.),  2 
chemical  and  physical  changes  in.  471 
collagen  content  and  tenderness,  632 
colour  protecting  agents  for,  552 
cooked,  colour  of,  552 
cooked,  packaging  of,  in  laminates,  7 
cured,  colour  of,  552 
dried,  production  of,  346 

effect  of  packaging  conditions  on  shelf  life,  684 

factors  affectiiut  stabilising  capacity,  632 

focus  on  machinery,  132 

fresh,  colour  of,  551 

fresh,  packaging  of  in  laminates,  8 

fresh,  vacuum  packaging  of,  388 

in  Iran,  215 

machinery  for,  210 

Meat  Machinery  Exhibition,  194 

metal  containers  for  handling,  138 

new  research  institute  (ed.),  348 

nutrient  content,  188 

post-mortem  changes  in  muscle,  635 

post-mortem  changes  in  pigs,  635 

preservatives  in.  557 

products,  additives  in,  551 

protein  additives  in,  556 

proteins  as  stabilisers,  388 

proteins  of  pork  muscle,  92 

recovery  of,  from  bones.  227 

shrinkage  problems  of.  555 

storage  of  canned  products,  471 

tenderising  and  preserving,  346 


Meat  {continued) : 

tenderness  research  in  U.S.A.,  220 
tissue,  measuring  papain  in,  6.32 
tyrosine  in  stored  liver,  474 
machines  for  pies,  122 
stress  effects  prior  to  slaughter,  188 
weight  losses  of  meat  added  to  canned  soup,  188 
Metering  pumps,  types  and  applications  of,  303 
Metering  pumps: 

applications  of,  305 

diaphragm,  mechanically-operated,  304 
double  diaphragm,  304 
for  continuous  production  of  margarine,  306 
micro  units.  305 
piston  diaphragm,  304 
the  complete  unit,  304 
uses  in  batch  production,  307 
Mexico  (news  item),  709 
Microbiology: 

in  brewing,  314 

retarding  spoilage  of  fresh  orange  juice  with 
pimaricin,  635 

Milk: 

analytical  methods,  178 
automatic  analysis  of,  332 
carbohydrates  stop  curdling  in  U.S.A.,  391 
cartoning  requirements  for,  .’>06 
dried,  175 

dried,  additives  to,  175 

dried,  solubility  of,  175 

effect  of  stirring  during  ripening,  223 

flavour  variations,  174 

increasing  shelf  life,  174 

in  Ir.an,  214 

in  the  U.N.  Conference,  32:$ 
liquid,  174 

liquid,  bartofugation  of,  44 
polyethylene  chums  for,  44 
process  for  removing  Sr  90  from,  :I82 
prolonging  freshness  of,  346 
radioactive  contamination,  174 
Milk  products: 

chocolate  drink,  178 
flavoured  drinks,  178 
in  bakery  products.  178 
Mineral  oil  in  foodstuffs.  66 
Morocco  (news  item),  597 
Mushrooms: 

and  truffles,  10 
growing  of,  677 

Wrington  V’ale  cannery  to  expand,  677 
Mussel  poisoning,  357 
Mycotoxicoses,  354 


N 

National  Bakery  Diploma  Course,  plans  to  remodel  it, 
121 

National  College  of  Agricultural  Engineering  (ed.),  62 
National  College  of  Food  Technology,  conference  on 
technical  training  at  (ed.),  301 
New  brine  mix  pickle  introduced,  103 
New  Zealand  (news  items).  106,  107,  597,  709 
Nicaragua  (news  item),  107 
Nigeria  (news  item),  6M 
Northern  Rhodesia  (news  item),  106 
Norway  (news  item),  709 
Nutmeg,  origin  and  content  of,  26 
Nutrition: 

and  protein  metabolism,  141 
comiuting  hunger  and  malnutrition,  331 
fish  in,  362 

highlights  of,  in  1962,  350 
proteins  in,  350 

ll.S.  foods  found  safe  by  the  FDA  (ed.),  112 
Nuts: 

in  Iran,  217 

tocopherol  content  of,  384 
tocopherols  in,  592 


o 


Obesity,  352 
Oils: 

and  fats,  processing  plant  for,  272 
and  fats,  shortening  performance  of,  632 
Oilseed  proteins,  324 

One  man's  Ash  is  another  man's  poisson  (ed.),  455 
Onions,  measuring  odour  and  flavour,  464 
Oyster  legislation,  357 


P 


Packaging: 

aluminium  crown  closures,  12 

aluminium  foil,  7 

aluminium  foil  for  margarine,  647 

applications  of  polyamides,  416 

at  the  U.N.  conference,  323 

bacterial  permeability  of  selected  Alms,  684 

baking  tray,  paper-board,  1(X) 

biscuit  cartons,  198 


Packaging  {continued) : 

biscuit  packs,  98.  145,  146,  443,  700,  701 

biscuit  tin,  lightweight,  438 

biscuit  wrappers,  3^,  441,  443,  577 

bottle,  plastic,  for  salt,  225 

bottles,  metal,  143 

bottles,  one-trip,  98 

bottles,  plastic,  for  essences,  49 

boxes  for  fats,  438 

cake  cans,  48,  647 

cake  pack,  98 

can,  for  soft  drinks,  393 

cans  and  labels,  redesigned,  698 

cans  for  chicken,  143 

cans  for  nuts,  146 

carton  coating,  393 

carton  for  butter  puffs,  442 

cartoning  system  developments,  393,  506 

cartons  for  escallops,  224 

cartons,  new  gloss  wax  Anish  for,  142 

cellulose  laminates,  6,  529 

chocolate  biscuit  overwrappers,  442 

chocolate  wafer  pack,  344 

chocolate  wafer  wraps,  392 

coffee  pack,  100 

confectionery  and  food  bags,  393 
containers,  new  shape,  443 
containers,  polyethylene,  044 
cream  carton,  98 
cream  cracker  pack,  new,  644 
custard  cream  packs,  48 
dairy  containers,  new,  441 
delicatessen  vacuum  pack,  577 
direct  wrappers  for  biscuits,  199 
dishes,  vacuum-formed,  for  meat  products,  143 
dispensers  for  garlic,  344 
display  bin,  442 
display  pack  for  chocolate,  200 
dried  fruit  cartons,  578 
Abrel>oard  cake  and  bread  trays,  393 
Aim  wraps  for  biscuits,  49,  145 
Aim  wrap  for  jam,  344 
Aim-wrapped  pudding,  98 
Ash  packs,  143 
foil  cake  wraps,  142,  143 
foil  liners  for  food  bars,  142 
foil  wrapper  for  chocolate  wafers,  145 
foil  wrap  for  sweets,  145 
foil  nvraps  for  butter,  392 
food  in  rubber  hydrochloride,  206 
food  p:ick,  multi-unit,  701 
frozen  food  cartons,  647 
frozen  milk  cartons,  146 
fruit  drink  case,  Abreboard,  4:18 
functional  one-piece  cartons,  510 
gas  packiiijg  of  food,  343 
gold  lettering  for  biscuit  packs,  146 
ice  cream  container,  non-returnable,  700 
ice  cream  packs,  49.  577 
insect-proof,  in  the  U.S.A.,  .391 
jelly  crystal  pack,  new,  698 
labelling  system,  578 
laminated  Alms,  6 
larger  frozen  food  packs,  198 
lime  juice  cordial  pack,  re-styled,  647 
lined  one-piece  cartons,  511 
materials  at  the  International  Packaging  Exhibi¬ 
tion,  5‘29,  619 

materials  for  bakery  and  confectionery,  625 

measuring  permeability  of  materials,  330 

meat  overwrappers,  343 

meat  packs,  644 

metallised  Aim  laminate,  145 

methods  and  mcachinery  for  laminates,  6,  9 

milk  bottles  or  cartons,  141 

milk  tins,  392 

multi-packaging  in  Aim,  438 

new  carton  system  for  frozen  foods,  198 

new  Aim  biscuit  wrapper.  146 

new  gloss  carton  Anish,  392 

new  labels,  224 

new  material,  530 

new  materials  at  Interplas  1963,  419 

new  packs  for  cream  crackers,  198 

new  self-sterilising  material,  227 

new  stretch  Aim,  530 

p.v.c.  biscuit  trays,  225 

of  baked  goods,  120 

paper  laminates,  6 

pie  can,  redesigned,  577 

plastic  containers  for  iced  coffee,  392 

plastic  pots  for  yoghurt  product,  700 

plastic  sacks  at  the  Royal  Show,  M4 

plastics,  7 

polyamides,  415 

polyester  Alms,  513 

polyethylene  and  polypropylene,  529 

polyethylene  coatings,  142 

polyethylene-lined  composite  containers,  578 

polyethylene  pouches  for  peas,  100 

polypropylene  Aim  bags,  143 

polypropylene  laminate,  new,  677 

potato  TOuches,  98 

potted  beef  tray  covers,  343 

quick  frozen  cake  pack,  224 

rectangular  meat  cans,  224 

sausage  labels,  344 

sausage  roll  b^,  701 

savoury  biscuits  in  new  pack,  200 

sherry  bottle,  442 

snap-lock  closure  for  c-ases,  701 

soup  display  outer,  200 

soup  packets  and  labels,  344 

special  containers  for  beer  cheese,  344 
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Packaging  (con<iitMA<) : 
sucking  tray,  385 
storage  bag  for  chilled  foods,  143 
storage  bag  with  plastic  handle,  393 
strappii^  tapes,  529 
streamlined  cartoning  systems,  503 
sugar  sachets,  100 
system  for  labels,  441 
tea  bags,  box-shaped,  100 
the  International  Exhibition  in  retrospect  fed) 
545 

triple  jar  pack,  49 
vacuum,  of  fresh  meat,  388 
vacuum  packaging  pouches,  698 
water  softener,  395 
waxed  carton-overwrapper,  343 
Packaging  Supplement,  497 

Paints  for  the  food  plant’s  water  storage  tanks,  465 

Pakutan  (news  items),  656,  709 

Palm  oil  in  Nigeria,  318 

Panama  (news  item),  107 

Pancake  batter,  packing  aerosol  cans  of,  37 

Paraguay  (news  item),  107 

Patent  abstracts,  59,  110,  158,  202,  227,  346  403  45® 
496,  598, 658,  710  '  >  ■  ®. 

Patents  (lists  of  recent),  60,  110,  158,  202,  227  404 
452,  496,  658,  710  ’  ’ 

Peas: 

cleaning  and  grading  of,  461 

dried,  detection  of  insects  in,  367 

dried,  experimcnu  to  detect  insects  in,  367 

freeiing  of,  464 

harvesting  of,  461 

new  method  of  bulk  freezing,  464 

new  varieties,  461 

packing  of,  464 

p«‘roxidase  of  regeneration  in,  93 
piwssing  of,  at  Eskimo's  Cleethorpt  s  factory  460 
quality  control  of,  in  the  factory,  462 
the  planning  of  a  season,  460 
People,  493,  591,  657,  707 
Pepper: 

black  and  white,  24 
chemistry  of,  34 

Philippine  coconut  products,  318 
Philippines  (news  item),  107 
Plastic  bottles,  make  your  own  (ed.),  454 
PListics,  at  the  U.N.  Conference,  323 
Plastic  films  for  food  packaging— 5,  6 
Plastic  films  for  food  p.ackaging— 6,  206 
Plastic  films  for  food  pack.iging— 7 
polyamides,  415 

Plastic  films  for  food  packaging—  8 
polyester  films,  513 
Poland  (news  items),  598,  656,  709 
Polyglycerols  and  Polyglycerol  Esters,  678 
Pomegr-anate: 

clarification  of  the  juice,  376 
concentration  of  the  juice,  376 
extraction  of  the  juice,  376 
extraction  of  the  juice  sacs,  377 
preservation  of  the  juice  sacs,  378 
utilisation  of  the,  376 
Poultry  in  Iran,  215 

Preservation,  ascorbic  acid  as  antioxidant,  388 
Preservatives,  legislation  of  in  the  confectionery 
industry,  65 

Preserves,  filling  machines  for,  523 
Pressure  packing  of  flavouring  materials,  17 
Productivity,  the  basic  factor  (ed.),  61 
Products  liability  insurance,  3»io 
Propellants,  toxicity  problems  of,  19 
Protein: 

changes  in  sausage  meat,  92 
influence  of  lactate  on,  433 
of  leaf,  :)55 
of  peanuts,  93 
of  pork  muscle,  92 

peanut  lipoprotein  as  new  food  ingredient,  635 
Protein  technology,  324 

Purchase  tax  and  the  confectionery  industry,  63 


Royal  Dairy  Show,  machinery  at,  38 
Rubber  hydrochloride: 
appliutions  for,  206 

packaging  methods  and  machinery  for  209 
properties  of,  206  r  , 

research  on,  208 

Rubber  hydrochloride  for  food  packaging,  206 


Sage,  general  aspects  of,  24 

Salad  dressing,  Peking  aerosol  cans  of,  21 

jJ2^***““*ters  oppose  Marketing  Board  for 

Sau^e  meat,  protein  changes  in,  92 
S.C.I.  Food  Group: 

meeting  on  27  February  (ed.).  161 
Study  tour  to  Holland  (ed.),  162 
Study  tour  to  Holland  (corr.),  180 
^ttish  companies  (lists  of  new),  110 
Seasonings,  32 

Shell-fish,  purification  and  sterilisation  of,  357 

Senegal  (news  item),  656 

Shock  tactics  solve  production  problems,  326 

Sierra-Leone  (news  item),  494 

Silent  mountings  for  noisy  machinery,  369 

Soft  drmks: 

and  sweeteners,  new  ministry  proposals  for,  582 
appli^tions  of  filters  in  the  industry,  572 
a  review  of  machinery  and  equipment  for,  562 
bottles,  microbioloncal  aspects  of,  2^ 
filtration  in  the  industry,  568 
foam- mat  dried  orange  juice,  389 
new  definitions  for,  in  U.S..4.,  683 
Soft  Mnk  syrups,  packing  aerosol  cans  of,  18 
South  West  Africa  (news  item),  709 
^uth  Africa  (news  items),  107,  597,  656 
Soya: 

defatted,  use  of,  :163 
modified,  as  an  emulsifier,  364 
^ya  oil  .and  protein  in  human  food,  363 
Spam  (news  item),  598 
Spastics,  at  work  (ed.),  162 
Spices,  and  herbs,  variability  in,  22 
Spinach,  pigments  and  colour  of,  391 
Spray  drying,  development  in,  79 
S.  Rhodesia  (news  item),  54 
Stabilisers,  preparation  of  jellied  custard,  187 
Starch : 

chlorine  treatment  of,  119 
dextrose  from,  346 
Sterilisation,  heat  processing  in  flexible  packages.  684 
Stenlity,  in  the  dairy  (ed.),  161  e 

Storage,  factors  influencing  shelf  life,  141 
Strawberry  shade  food  colour,  51 
Sudan  (news  items),  54,  107 
Sugar  and  fats,  throughout  the  world,  321 
Sugar: 

liquid,  a  market  waiting  for,  135 
world’s  hirgest  mill,  315 
Surfactants: 

and  cakes,  666 

and  the  chemistry  of  starch,  665 
and  use  of  refined  fats,  664 
applications  and  mode  of  action  in  food,  661 
applications  of,  603 
b^ic  chemistry  of,  601 
calculation  of  HLB,  602 
caramels  and  nougats,  604 
in  cereal  products,  664 
in  coatinip,  604 
in  confectionery  products,  603 
in  dairy  products,  661 
re.-iction  on  dough,  666 
true  function  of,  662 

Surfactants  in  food  manufacturing — 1,  601 
Surfactants  in  food  manufacturing — 2,  661 
Sweden  (news  item),  709 
Syria  (news  item),  709 


Refrigeration  and  Air  Conditioning 
Tonutocs,  phenolic  acids  in  141 

Ptoblems  of  propellants  17 

598,  666,  709 

alkali  in,  607 
blanching  of,  607 
expression  of  alkalinity  in,  608 
processing  of,  606 
what  it  is,  606 
Trout,  research  on,  366 


u 

UgMda  (new  item),  598 

United  Naticxis  Conference  of  Science  anH  x„i,  . 

for  less  developed  areas  316  ^  Technology 

U.S.  patents,  346 
U.S.A.: 

a  new  gum  from  glucose,  220 
approval  of  irradiated  food  190 
ju-my  tests  irradiated  food,’220 
^r  consumption  falling  off  391 
bou-m-bag  products,  190  ’ 

^bohydrates  stop  milk  curdling  391 
dangers  of  iron-tonics,  190 
feh  protein  for  noodles,  574 
food  export  problems,  220 

•twiustry’s  foreign  production,  135 
f^  p^ucts  satisfy  FDA  (ed.).  11® 
gluconic  acid  for  bottle  washing  683 
gre:^-resisting  paper  on  test,  382 
irradiation  laboratory  for  fish,  574 

*upplemenu,  382 

meat  tenderness  rese.irch,  220 
new  citrus  oil  flavour  patented  90 
new  definitions  for  soft  drinks  683 

‘‘““Meeting,  sanitising, 
synthetic  sweetener  trend  up  391 
Teflon*  .^pS75l5  *'*‘*‘»’  574 


Quails  and  diet  research,  332 


R 

Radioactive  contamination  of  milk,  174 
Rats  and  food  (ed.),  349 
Reducing  costs  in  the  factory  (ed.),  203 
Refrigeration : 

in  fish  presei^ation,  51 
3rd  International  exhibition,  328 
Research,  in  the  baking  industry,  118 


Taiwan  (news  item),  107 
Tasmania  (news  item),  656 
Tea: 

blending  of,  113 

complexities  of  the  trade,  113 

features  of  the  Brooke  Bmd  factory,  116 

make  up  of  blonds  by  Brooke  Bond,  114 

packing  of,  by  Brooke  Bond,  116 

packing  of,  by  Brooke  Bond  at  Bristol,  113 

the  mixing  owration,  115 

The  Intmationai  Packaging  Exhibition  in  retrospect 
(ed.),  545 

The  present  state  of  freeze-drying  (ed.),  545 


test  (or  identifying  fish,  190 
the  food  industry  in  1962,  134 


-  luoa,  134 

warning  ag.tinst  antibiotics,  382 

U.S.S^RTv'SlWyTrilh 


Vanilla: 

^ans,  future  co-operation  in  the  usage  of  30 
beans,  past  production  of,  30 
better  prospects  for,  28 
masquerade  of,  30 

new  standards  for.  in  the  U.S.A  683 
problem  of  roor-rot  in,  28 
research  carried  out  on,  28 
Vegetable  proteins,  324 
Vegetables: 
in  Iran,  217 

packaging  of,  in  laminates,  9 
pigmrats  and  colour  of  spinach,  391 
volatile  compounds  of  potato  474 
Venezuela  (news  item),  656 


w 

Weights  and  Measures  Act,  680 
What  is  "quality”  (ed.),  2 
World  Food  Congress  (e!d.),  406 
World’s  largest  sugar  mill.  315 
Would  you  believe  it _ !  (ed.),  546 


Y^t.  ab^ce  of,  at  the  International  Bakers’  and 
Confectioners  Exhibition,  626 
Yoghourt: 

fermentation  of,  176 
packaging  of.  176 
preparation  of,  176 
Yugoslavia  (news  item),  709 
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